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INTRODUCTION 


Trends and approaches change from time to time, especially in the world of 
arts and crafts, without an exception to pastry art. The ability to move and 
grow with the dynamics of modern day techniques, stands one out from the 
crowd. In this short recipe booklet, i will be giving out tested and trusted 
everyday use trending, modern recipe, that can be made from home or for 
commercial purposes, to boost you business image. 


Learning is growing, some of these recipe might not be totally new to you, 
but learning another approach to it, might just be the game changer. And i 
have got some awesome recipes here, that i have used over and over again 
with great results and i am so glad to be sharing them with you. 


Lets dive into it. 


IMPRESSIVEBAKEHOUSE| 


ALMOND DACQUOISE 


INGREDIENTS 

150g of Egg White 

150g of Almond Flour 

150g of Sugar 

DIRECTIONS 

Prep Time: 5 minutes Cook Time: 15 minutes Whip the egg whites, add 
the sugar a little at a time, whisk until firm and glossy. Gently fold in the 
almonds using a spatula. Spoon the dacquoise into a piping bag and pipe into 
round or square disc on a baking pan lined with parchment paper. 

Bake for 15 minutes in the oven at 180C. 


Rotate the tray halfway through baking. 


Remove from the oven and let cool in a wire rack 


JACONDE SPONGE 


INGREDIENTS 
185g of Almond flour 
185g of Sugar 

45g of Flour 

5 Eggs 


125g of Egg White 


DIRECTIONS 
Prep Time: 10 minutes Cook Time: 7 minutes 


Put in a mixing bowl the almond flour, flour and 85 gm of sugar, mix until 
well blended. 


Add the eggs one at a time. 

At the same time whisk the egg whites and the remaining sugar to soft 
peaks. (this is called french meringue) Fold the meringue into the flour 
mixture in three batches. 


Place parchment paper in a flat tray and spread the mixture. 


Bake for about 7 minutes at 180 C Let cool down totally Carefully peel off 
the parchment paper from the sponge , so it doesn't break Use as desired 


LADYFINGER SPONGE 


INGREDIENTS 

5 Eggs 

125g of Castor Sugar 
5g of Vanilla 


1258 of Flour 


DIRECTIONS 
Prep Time: 10 minutes Cook Time: 7 minutes Preheat the oven to 170 C. 
Split the eggs, using the egg whites and sugar make a french meringue. 


Whisk egg yolks and vanilla, fold in the meringue in three stages. 


Fold in the flour into the eggs mixture. Pour the mixture in a piping bag 
fitted with tip +10 MM or any plain tip. 


Pipe the batter in long strips about 7 or 8 cm Dust the strips with caster 
sugar. 


Bake the ladyfinger for 7 minutes at 170C. 
MERINGUE DISC/PAVLOVAS 
INGREDIENTS 

100g of Caster sugar 

50g of Icing sugar 

1g of salt 

150g of egg whites 

1g of egg white 


powder(optional) 


DIRECTIONS 


Prep Time:15 minutes Cook Time: 120 minutes Draw 8 inches circles on 
a parchment paper using pencil. Invert the parchment paper onto a sheet pan 
so the pencil marks will not touch the meringue. 


Combine in a mixing bowl the eggs whites, salt and egg white powder. 


Whisk at low speed for 2 minutes. 


Increase the speed once foamy add slowly the caster sugar, Whisk for 5 extra 
minutes or until firm and glossy. 


Fold in the icing sugar, once is ready, transfer into a piping bag fitted with 
nozzle #12 round tip. 


Pipe the discs from the center out or pavlova shape. 


Bake the meringue discs for 120 minutes at 50 C or use dry programme in 
rational or use a dehydrator until they are completely dry. but with no colour. 


SACHER SPONGE 


INGREDIENTS 
DIRECTIONS 


Prep Time: 12minutes Cook Time: 30 minutes Set the oven at 170 C and 
line the cake pan. 110g of Butter 6 Eggs 


155g of Sugar 
110g of Flour 
110g of Chocolate chips 


Melt the chocolate in a bain marie, set aside. 


Split the eggs, use the egg whites to make a french meringue using 100 gm 
of sugar, whisk until soft peaks. 


In a mixing bowl put the butter and mix with the paddle on low speed, just to 
soften. 


Add the rest of the sugar to the butter and mix for 10 minutes or until is 
smooth. Add the melted chocolate into the butter mixture at low speed Add 
the egg yolks one at a time into the butter mixture Fold the meringue in three 
steps by hand, make sure to not over fold. 


Using a spatula fold the flour carefully, make sure that the meringue and 
flour is completely incorporated 


Pour the cake batter into the prepared cake pan and bake for 30 minutes at 
170 C 


CHOCOLATE BISCUIT BASE 
INGREDIENTS 

10g of Cocoa powder 

70g of Butter 

1 Egg 

15g of milk 

75g of Caster sugar 

1g of Salt 

140g of Flour 

3g of Baking soda 


DIRECTIONS 


Prep Time: 30minutes Cook Time: 7 minutes Cream the butter, salt and 
sugar in a mixing bowl using the paddle. 


Add the eggs and milk. Scrap down the sides of the bowl. 
Sift the flour, baking soda and cocoa powder together. 
Add the dry ingredients into the batter, mix until smooth. 


Chill the dough wrapped in clean film until firm.(for about 20 min) Roll it in 
between baking paper, about 3 mm thick, bake at 170C for 7 


minutes. Use as desired 


Note: For the plain/vanilla version, just eliminate the cocoa powder and add 
1 tsp of vanilla essence 


GENOISE DIRECT METHOD 


INGREDIENTS 
DIRECTIONS 


Prep Time: 10 minutes Cook Time: 25 minutes Preheat the oven to 180 C. 
Whisk the egg, vanilla essence and sugar 6 Eggs 120g Sugar 


180g Flour 

5g Vanilla essence 20g Baking powder to ribbon stage. 

Sift the flour and the baking powder together. 

Add it to the egg mixture. Folding in 3 parts. 

Pour in a buttered mold and bake in the oven for 25 minutes. 
Let cool down on a wire rack. 


Decorate as desired 


CUP CAKES 


INGREDIENTS 

2 Eggs 

1/2 cup of Buttermilk 

1/2 tsp of white vinegar 
11/4 cup of flour 

11/4 tsp of Baking powder 
1/2 tsp of baking soda 

1/2 tsp of Salt 


3/4 cup of Sugar 


1/2 tsp of Vanilla 

1/2 cup of Canola oil 

DIRECTIONS 

Prep Time: 15 minutes Cook Time: 15 minutes 


For the buttermilk, mix 1/2 cup of milk with 1/2 tsp white vinegar, let rest 
for 5 minutes. 


Preheat the oven 180 C and line your cupcake molds. 
Sift flour, baking powder, baking soda and salt. Set aside. 
Whisk eggs and sugar until ribbon stage. Add vanilla and oil, mix by hand. 


Add 1/3 of the dry ingredients into the egg mixture, mix well, Add 1/3 of the 
buttermilk and mix. Repeat until you finish to add both mixtures completely. 


Bake the cupcakes for 15 minutes. Let cool down and unmould. 
Decorate as desired 

For chocolate cupcake, add 2tbsp of cocoa powder and follow step 4-8 
MOIST CHOCOLATE CAKE 

INGREDIENTS 

225g of Flour 

215g of Sugar 

18g of Cacao powder 

6g of Baking soda 


2g of Salt 


40 g of Canola oil 
5g of White vinegar 
220g of hot Water 


5g of Vanilla essence 


DIRECTIONS 
DIRECTIONS 


Prep Time: 10minutes Cook Time: 30 minutes Sift together the flour, 
baking soda, salt, sugar and coco powder. 


Mix in another bowl the oil, vanilla and vinegar. 


Mix liquid into dry ingredients, mix well. Boil the water and try not to boil it 
to much to avoid evaporation 


Add the boiling water into the cake batter Pour into your cake mould/pan 


Bake for 30min at 180c or until the skewer comes clean When ready 
unmould and leave to cool Decorate as desired 


CHOCOLATE BROWNIES 
INGREDIENTS 
DIRECTIONS 

Prep Time: 20 minutes Cook Time: 25 minutes 213g of Butter 
1g of Salt 

370g of Sugar 

32g of Light corn syrup 

190g of Flour 

1g of Baking powder 

213¢ of Egg 

230g of Dark chocolate 


12g of Cacao powder 


2008 of toasted Nut Melt the chocolate. 

Roast the nuts for 4 minutes at 160 C and chop roughly. 
Cream the butter, sugar, corn syrup and salt using paddle hook. 
Add the egg and mix well. 


Add the melted chocolate and mix. Sift the flour, cocoa powder and baking 
powder. 


Add it in, all at once. Add the chopped nuts. And mix well Spread on a 
baking tray to 5 cms thick. Bake in the oven at 160 C for 35 


minutes. Let cool down on a wire rack. 


CHOCOLATE MOLTEN CAKE 


INGREDIENTS 
160g of Butter 

3 Eggs 

3 Egg Yolks 

230g of dark chocolate 
40g of sugar 


208 of flour 


a au 


DIRECTIONS 

DIRECTIONS 

Prep Time: 15 minutes Cook Time: 8-15 minutes Preheat oven to 190° C. 
Line 6 ramekin with butter and flour. In a bowl add 165 gr chocolate and the 
butter, melt it in on bain-marie. 

In another bowl, whisk eggs, yolks and sugar until mixture is white and 
fluffy. Add sifted flour mixing in with a spatula. Add the melted chocolate 


and mix. Pour the mixture into the ramekins filling just half. 


Put 25 gm of dark chocolate and fill the ramekin Bake in the oven for 8 
minutes or until the cake sets. 


Let cool down and unmold. 
RED VELVET CAKE 
INGREDIENTS 

200g of Butter 

3 Eggs (unit) 

2258 of butter milk 

410g of Caster sugar 

15g of Raspberry essence 
15g of White vinegar 
370g of Flour 

8g of Cocoa powder 

1g of Salt 


15g of Red food coloring 


5g of Baking soda 
DIRECTIONS 


Prep Time: 15 minutes Cook Time: 25 minutes Cream the butter and 
sugar. 


Mix the cocoa powder with the red food color Add the mixture into the 
creamy butter, mix well. 


Add the eggs, one at a time. 


In another bowl sift the flour and salt. Mix into the batter one third of the dry 
ingredients and one third of the 


buttermilk. Repeat the process 3 times mixing being careful not to over mix. 


In a bowl mix the baking soda and vinegar, as soon as it starts bubbling mix 
into the batter fast. 


Put the mixture into greased molds and bake in the oven at 170 C for 25 
minutes. Leave to cool down on rack 

Decorate as desired 

BANANA BREAD 

INGREDIENTS 

DIRECTIONS 


Prep Time: 10 minutes Cook Time: 50 minutes 350g of Flour 140g of 
Eggs 


140g of Sugar 


17g of Baking powder 2g of Baking soda 350g of Ripped banana 120g of 
Oil 


80g of Toasted walnut Mix and sift dry ingredients. Puree bananas and mix 
them with chopped walnuts. Mix eggs and oil. Add in the banana mixture. 


Add the liquids ingredients into dry ingredients, do not over mix. Pan and 
bake immediately for 50 minutes at 180 C 


SACHER TORTE 
INGREDIENTS 
DIRECTIONS 


Prep Time: 5 minutes Cook Time: 15 minutes Ready In: 20 minutes 1 
recipe of Sacher sponge 


300g of simple syrup Cut the sacher cake in two, brush with 300 g of apricot 
jam 


4008 of chocolate ganache 
200g of chocolate shavings 


500g of chocolate glaze or mirror glaze the syrup. Layer the cake with 
apricot jam. Cover the cake with ganache, chill until the ganache is set. 


Place the cake on a wire rack on a tray, Ice the cake by pouring warm 
chocolate glaze or mirror glaze over it. 


Chill until set. Once it is dry, place the cake on a cake board, using 
additional ganache pipe the word Sacher, Coat the bottom with the chocolate 
shavings 


OPERA TORTE 


INGREDIENTS 


3 thin layers of jaconde sponge 


300g of coffee syrup 

50g of melted chocolate 
350g of mocha butter cream 
150g of chocolate ganache 


200g of chocolate glaze or 


mirror glaze 


DIRECTIONS 
Ready In: 60 minutes 


Brush the jaconde sponge with the coffee syrup. Spread one sponge layer 
with a thin layer of melted chocolate, refrigerate to set. 


Remove from the refrigerator, turn chocolate-side down and brush with the 
coffee syrup. 


Spread a layer of buttercream about 5 mm thick. Place a second sponge layer 
on top, brush with syrup and spread with a thin layer of ganache. Top the 
third layer of sponge and brush with syrup. Spread with a layer of the mocha 
buttercream. Smooth the top carefully with a spatula. 


Refrigerate until firm. The cake must be cold. Set the cake on a wire rack 
over a tray, pour the warm opera glaze over the cake. Pass a spatula over the 
top of the cake and tap the tray to smooth the glaze. 


Chill until set. Remove from the rack and trim the sides of the cake neatly 
and squarely with a hot knife. 


With extra ganache pipe the word " Opera”. Served as desired 


DACQUOISEDIRECTIONS 


CAKE Ready In: 20 minutes 


INGREDIENTS Layer the dacquoise disc with the mocha 4 dacquoise disc 
cream 


1 recipe of mocha butter cream Decorate as desired 


MERINGUE ICE CREAM CAKE 
INGREDIENTS 

3 Meringue disc 

300g of frozen raspberry 

180g of icing sugar 

250g of Cream 

5g of Vanilla extract 


DIRECTIONS 


Ready In: 180 minutes 
For the Chantilly cream : Put to chill the cream in the mixing bowl for 2 


hours. Whisk the cream, once is soft picks add the vanilla and 30 gm of icing 
sugar. Whisk until the cream holds firmly to the whisk. Keep refrigerated. 


For the raspberry ice cream : Blend the frozen raspberry with 150 gm of 
icing sugar until smooth. Keep in the freezer. To assemble the cake : In a 
cake mold put the first layer of meringue, then a layer of the raspberry ice 


cream, 


On top put Chantilly cream, repeat the same layering process until you 
Complete the third meringue. 


Once you finish, keep the cake in the freezer for 30 minutes. 
Remove it and decorate with Chantilly cream. 

CARROT CAKE 

INGREDIENTS 

DIRECTIONS 


Prep Time: 15 minutes Cook Time: 50 minutes Pre heat the oven at 180c 
165g of grated carrots Sift together the flour,cinnamon powder, 2 eggs 
baking soda,baking powder and salt. set 125g of flour 


3g of cinnamon powder 
2g of baking powder 
2g of baking soda 

2g of salt 


2208 of sugar 


170g of vegetable oil 
60g of pretoasted chopped 


walnuts 


aside. 
Grate the carrot coarsely 


Add the sugar and oil into the grated carrot. mix together Add the eggs and 
walnut and mix well . Fold in the sifted dry ingredients just till combined 


Pour into the cake mould and bake for 35mins. 

Let cool in the pan/mould before unmoulding Decorate as desired. 
SWISS MERINGUE BUTTER CREAM 

DIRECTIONS 


Prep Time: 15 minutes Cook Time: 10 minutes Combine the egg white, 
salt and sugar in INGREDIENTS 


a heatproof bowl(you can use your stand mixer stainless bowl) 5 large egg 
whites 


1g of salt (a pinch) 

2cups of granulated sugar 
1tsp of vanilla essence 
400g of room temp unsalted 


butter 


Set over a simmering hot water on heat, make sure the base of the bowl is 
not touching the water 


Whisk the sugar mixture continuously with your hand whisk until the sugar 
is totally dissolved 


Remove from the heat and sit on the machine and whisk with the whisk 
attachment, starting slowly 


Gradually increase the speed ,whisk until stiff peak is formed Continue 
whisking until the mixture is fluffy and glossy and bowl is completely cool 
to touch 


Then add in the butter slowly, whisking after each addition. 


Once all the butter is added,add vanilla and switch to the paddle attachment 
and Beat on low spped untill the air bubbles are gone( for about 2mins) Its 
ready to use. add colour if desired. 


GANACHE 


INGREDIENTS 
200g of whipping cream 
200g of chocolate 


208 of butter 


Prep Time: 15 minutes Cook Time: 5 minutes Ready In: 30 minutes 
Heat up the cream. Pour over the chocolate, mix until it melts completely. 


Add the butter and melt. Let cool down and use. 


GLAZE 


INGREDIENTS 
50g of butter 200g of chocolate 


Prep Time: 10 minutes Cook Time: 5 minutes Ready In: 20 minutes Set 
the chocolate and butter in a bain marie. 


Melt the chocolate and butter (35 - 40 C). Pour over cake while it is still 
warm, let cool down 


You can also use to glaze your chocolate bars, doughnut,eclairs or simply 
drizzle over your plated desserts 


CREAM CHANTILITY (A.K.A WHIPPED CREAM) INGREDIENTS 
250g of chilled whipping cream 50g of icing sugar 5g of vanilla 
DIRECTIONS 

Ready In: 20 minutes 


Put the chilled cream in the mixing bowl with the whisk attachment Whisk 
the cream, once is soft picks add the vanilla and the icing sugar. 


Whisk until the cream holds firmly to the whisk attachment Be careful not to 
over whip,to avoid the cream from seperating Keep refrigerated,till ready to 
use. 


BUTTER CREAM 
INGREDIENTS 

3 egg yolks 

1 whole egg 

350g of soft butter 
2008 of sugar 

100g of chocolate 


142g of water 


Prep Time: 15 minutes Cook Time: 15 minutes Ready In: 20 minutes 
Combine the sugar and of water in a saucepan. 


Make a syrup and cook at medium heat until reaches 116 C. 


In a mixing bowl combine the egg yolks and egg, beat at low speed for a few 
minutes, then raise the speed and beat on medium until pale and thick As 
soon as the syrup reaches 116 C add it slowly into the egg yolk mixture. 


Beat until the bowl is at room 

temperature. 

Remove the whisk attachment and change it for the paddle Add the soft 
cubes of butter, a bit at a time, and mix until all the butter has been 


incorporated and the mixture is very smooth. 


Melt the chocolate, take 1/3 of the butter cream and mix it with the 
chocolate. Once is well incorporated add the rest of the. 


Store in the fridge in an air tight 
container till ready to use. 
MIRROR GLAZE 
INGREDIENTS 

100g of cream 

4 gelatine sheet 

145 of sugar 

120g of water 

50g of cocoa powder 


Prep Time: 5 minutes Cook Time: 15 minutes Ready In: 20 minutes 
Soak the gelatine. Combine in a small sauce pan the sugar, water, cocoa and 


cream, bring to a boil over medium heat, stirring until the sugar dissolves. 
Add the soaked gelatine sheets, gently whisk until dissolved. 


Strain and let cool down. 


Use as desired 


WHITE MIRROR GLAZE 
INGREDIENTS 

60g of Apricot jam 

75g of Honey 

40g of Powdered milk 

200g of Sugar 

100g of cream 

4 gelatine sheets 

60g of water 


DIRECTIONS 


Prep Time: 15 minutes 
Cook Time: 15 minutes 
Ready In: 20 minutes 
Soak the gelatine. 


Melt apricot jam in a small sauce pan over medium heat, stirring 
occasionally. Strain and keep it in a bowl. 


Heat the cream with the powdered milk over a Bain Marie. 


Cook the sugar, water and honey over medium heat, Stirring with a wooden 
spoon, unitl sugar dissolves. 


Cook until the syrup reaches 110 C. Add the cream-milk mixture to the 
sugar syrup. 


Mix well. Add the soaked gelatin sheet. Stir in the cooked apricot jam. 


Add a few drops of food coloring if desired Store in the fridge up to 1 week 
or frozen for 4 weeks. 


MOCHA BUTTER CREAM 
INGREDIENTS 

250g of butter 

500g of icing sugar 

1tsp of vanilla 

3tbsp of espresso coffee 
DIRECTIONS 


Ready In: 20 minutes 


Cream the butter till light and fluffy Add in the sifted icing sugar, gradually 
and add the vanilla 


When totally incorporated, mix in the espresso Use as desired 
FRENCH MERINGUE 

INGREDIENTS 

150g of Egg white 

100g of castor Sugar 

50g of icing sugar 

DIRECTIONS 

Ready In: 20 minutes 


Using a stand or hand mixer, whisk the egg whites at high speed When the 
egg whites starts foaming add the castor sugar slowly Whisk till firm and 
glossy 


Fold in the sifted icing sugar by hand using a spatula Use immediately or 
keep refrigerated. 


CREME BRULEE 

DIRECTIONS 

INGREDIENTS 

Prep Time: 25 minutes Cook Time: 45 minutes 600g of cream 
4 egg yolks 

808 of sugar 


2g of vanilla extract Heat up the cream and vanilla extract. 


Take off the heat and let infuse. 

Whisk the egg yolks and the sugar until ribbon stage. 

Pour the warm cream with the egg yolk mixture. 

Mix slowly with a wooden spoon 

Strain the mix through a fine sieve. Pour the mixture into ramekins. 
Cook in a bain maire in the oven at 120°C for 40 minutes. 

Cook until the center looks soft. 


Take off the oven, let cool down. 


For Plating - Sprinkle sugar on top of the creme brulee and caramelize it by 
burning using a kitchen flame torch. For a thick caramel layer add sugar 
twice 


CREME CARAMEL 
INGREDIENTS 
600g of Milk 

125g of Sugar 


2g of Vanilla extract 


6 Eggs 
200g of Sugar for making the caramel 
DIRECTIONS 


Prep Time: 25 minutes Cook Time: 45 minutes Heat up the milk, vanilla 
extract and sugar and simmer until the sugar dissolves Whisk the eggs. 


Pour the hot milk with the eggs whisking to prevent the eggs from curdling 
or cooking 


Strain the mix through a fine sieve to remove the chalaza. 


Prepare a light caramel with the sugar and pour into the ramekins to form the 
base 


Pour the mixture into the ramekin on top the caramel. put in the oven and 
Cook on a bain maire in the oven at 120°C for 45 minutes. Check the 
consistency after 30 minutes 


Take off the oven when the center looks soft. Cool down and serve. 
To Plate : Heat the bottom of the 


ramekin on hot water so the caramel can dissolve a bit and unmold on the 
plate. 


LEMON CHEESE CAKE 
INGREDIENTS 

2 medium sized yellow lemon 
6 Egg yolk 

4008 of Whipping cream 


500g of Cream cheese 


150g of Castor sugar 

60g of Water 

5 sheets of Gelatin sheets 
350g of digestive biscuit 


120g of melted butter 


DIRECTIONS 


Prep Time: 25 minutes Cook Time: 10 minutes Prepare the crunchy base 
by crushing the digestive in a processor or by hand till almost smooth,then 
pour in the melted butter. Press this onto a 10 inches spring form cake pan 
and chill until firm Make a syrup with the sugar and water and boil to a soft 
boil Check with you kitchen sugar thermometer till it reads 118 C. 


Whisk the yolks in a machine bowl. Then add in the syrup in a thin stream 
whisking continuously until the mixture is pale and creamy. whisk until cool. 


Zest the lemon and squeeze the juice of it. Beat the cream cheese & lemon 
zest together in a bowl. 


Dissolve the bloomed gelatin in the lemon juice and add to the cream cheese 
mix. 


Slowly whisk the yolk mix into the cream cheese and then fold. 


Whip the cream until soft peaks are formed and fold into the mixture. Pour 
the mix over the biscuit layer, smooth the top so its level and allow to chill in 
the refrigerator for several hours till set. preferably overnight 


BAKED CHOCOLATE CHEESE CAKE 


INGREDIENTS 


50g of Butter 
500g of Cream cheese 
300g of Sour cream 


350g of chocolate Oreo Biscuits (remove the center cream) 175g of Caster 
sugar 


100g of Dark chocolate 


3 Eggs 


DIRECTIONS 


Prep Time: 45 minutes Cook Time: 45 minutes Preheat the oven to 180°C 
or 160°C if using a convection oven. Mix the butter and and biscuits using a 
food processor. 


Set the mixture in the mold and let cool in the fridge. 

Beat the cream cheese and sour cream by hand. 

Whisk sugar and the eggs until ribbon stage. 

Melt the dark chocolate 

Take 1/3 of the cream cheese mixture and mix with the melted chocolate. 


Fill the mold with half of the white mixture, after pour the chocolate mixture 
and finally cover with the remaining white mixture. 


Bake for 40 minutes. Cool down at least 2 hours before cutting it. 
TIRAMISU 

INGREDIENTS 

24 pieces of lady finger 

250g of mascapone cheese 

150g of Sugar 

150g of Expresso coffee(liquid) 

100 g of Cocoa powder 


3 Eggs 


DIRECTIONS 


Ready In: 180 minutes 


Break the eggs and separate the whites from the yolks. Beat the egg yolks 
with half of the sugar over bain marie until ribbon stage. 


Add a pinch of salt to the whites and beat them until stiff adding the rest of 
the sugar slowly. Whip the mascarpone by hand and mix in the yolks. 


Add the egg whites in batches and fold in. Dip the lady finger in the coffee, 
arrange them closely them at the bottom of a medium size rectangular mold 
about 8 cm high. 

Top them with a layer of cream. 

Add a new layer of lady finger dipped in the coffee and finish by spreading 
the remaining mascarpone. Wrap with cling film and let set in the 
refrigerator for at least 2 hours. 

Then unmould and cut to sizes 


To serve sprinkle a few tablespoons of cocoa powder using a sieve. 


Note: you can use direct method sponge instead of the lady finger on both 
layer, and make it round or whatever shape you want. 


CHOCOLATE MOUSSE 


INGREDIENTS 


300g of Chocolate chips(can use bar if that is what you can get) 10g of 
butter 


500g of cream 

DIRECTIONS 

Ready In: 180 minutes 

Heat 200 g of the cream. Pour it into the chocolate and mix until melts. 
Add the butter to the chocolate and mix until it melts. 

Whisk the rest of the cream until stiff picks. 


Fold the cream into the ganache in three parts. 


Set into glasses or mold and let set in the fridge Serve and decorate as 
desired 


HONEY PARFIAT 
INGREDIENTS 
DIRECTIONS 

Cook Time: 5 minutes 
Ready In: 180 minutes 


120g of honey 


5g of vanilla 

250g of whipping cream 

4 egg yolks 

In a mixer bowl put the egg yolks and 

whisk them until ribbon stage. 

Heat the honey with the vanilla, once cool add it into the egg yolks. 
Whip the cream until soft peaks. 


Fold the cream in three batches into the egg yolk-honey mixture. 


Put the parfait into a container and keep in the freezer Serve as desired 


RASBERRY CREAM TARTLES 
INGREDIENTS 


200g of raspberry puree 


3 egg yolks 

1 egg 

758 of soft butter 

2 gelatin sheet 

60g of sugar 

DIRECTIONS 

Ready In: 180 minutes 

Combine the raspberry puree with the sugar in a sauce pan over low heat. 


Add the egg yolks and whole egg, stir constantly until the mixture comes to 
a boil. 


Remove from the heat and add the soaked gelatin and butter. 

Mix until both ingredients are dissolved. Press the mixture through a sieve. 
Process with a hand blender until silky and smooth. 

Pour the raspberry cream into molds and freeze until set. 


Glaze the frozen raspberry cream with white glaze You can decide to colour 
the glaze before using Clean borders and put on top of a vanilla biscuit base. 


Garnish with crushed nuts or sprinkles. 
CHOCOLATE MOUSSE TARTLES 
DIRECTIONS 

Ready In: 180 minutes 


Pour the chocolate mousse into molds 


INGREDIENTS 


and freeze until set. Remove the frozen mousse from the 1 recipe of 
Chocolate mousse 


1 recipe of chocolate mirror glaze 

1 recipe of Chocolate biscuit base 

freezer, unmold them and put them on a rack. 
Glaze them and let it set. 


Cut the already baked biscuit base into into desired sizes using circle 
cutters(while still warm to avoid 


breaking) 


Assemble the tartles with the biscuit base, then glazed chocolate mouse and 
garnish it with chocolate shaving 


PANACOTA 

DIRECTIONS 

INGREDIENTS Ready In: 180 minutes 
1000g(1kg) of Cream 

400g of whole milk 

200g of castor sugar 

5g of vanilla essence 


4 gelatine sheets 


Heat up the cream, sugar and vanilla. 


Soak the gelatin in cold water until soft Add the gelatin into the hot cream 
and mix off the heat. 


Pour in glasses and let it set in the fridge. When set, make your fruit topping 
puree and pour on the cream base. Let it set, Design as desire. 


FRUIT PUREE TOPPING 


500g of fruits (mango,strawberry,raspberry,e.t.c) 100g of sugar (depending 
on the sweetness of the fruit, you can add or reduce) 3 gelatin sheets 


PROCEDURE To get the puree,cook the fruits and sugar for abou 12 min on 
medium heat 


remove from heat,pour into you blender or processor, blend ,when 
smooth,pour into a straine and remove the puree. add gelatin, pour into your 
mould to set. you can also use ready made puree,then put your melted 
gelatin. 


AFTER WORDS 

SOME UNCOMMON TERMS USED 

Bain Marie aslo known as double boiler . 

This is a cooking technique. It is two pots; one slightly smaller than the 
other, that are fitted together and used to melt delicate ingredients on the 


stove top. The larger pot contains water, and the smaller pot is put on top. the 
ingredients are put into the smaller pot. 


Gelatin Blooming 


This is normally used when you soak your gelatine sheet or powder in 
liquid(mostly water )to soften it before using. 


1 Gelatine sheet equals 3g of gelatin powder. 


Ribbon Stage 


The ribbon stage occurs when whole eggs, or yolks, and sugar are whipped 
together. The process incorporates air into the mixture, and the sugar 
dissolves into the egg. The visible result is the mixture turns pale yellow. 


Sizes Of An Egg 


A medium sized egg weights 50g without shell Eggwhite = 30g Egg yolk = 
208 


Sugar Syrup = 1part sugar+2part water E.g 1cup of sugar +2 cups of water 
brought to a boil. 


Measurements are in units,spoons, grams and cups Tbsp means Table spoon 
Tsp means Teaspoon 


HEY THERE, 

Chef kunmi here, 

I hope you found this booklet very insightful and useful. 

I wish you all the best in your daily and business endeavors. 
I will love to hear and read from you 


For questions and clarification pls contact me at my email below; 
impressiveconcepts86@gmail.com. 


Need some mousse moulds, bake pans and kitchen ware? click here 
http://bit.ly/KitchenAndBakeware 


Enjoy ! 


